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Introducing HACCP For Fish Friers
Introduction
The Food Hygiene Regulations 2006 which incorporate (Regulation (EC) No 852/2004 on the hygiene of foodstuffs requires in Article 5 Hazard analysis and critical control points that:

1. Food business operators shall put in place, implement and maintain a permanent procedure or procedures based on the HACCP principles. 
2. The HACCP principles referred to in 1 consist of the following:

a)
identifying any hazards that must be prevented, eliminated or reduced to 
acceptable levels.

b)
identifying the critical control points at the step or steps at which control is 
essential to prevent or eliminate a hazard or reduce it to acceptable levels.

c)
establishing critical limits at critical control points which separate acceptability 
from unacceptability for the prevention, elimination or reduction of identified 
hazards.

d)
establishing and implementing effective monitoring procedures at critical 
control points.

e)
establishing corrective actions when monitoring indicates that a critical control 
point is not under control.

f)
establishing procedures, which shall be carried out regularly, to verify that the 
measures outlined in a) to e) are working effectively.

g)
establishing documents and records commensurate with the size and nature of 
the food business to demonstrate the effective application of the measures 
outlined in a) to f).

When any modification is made in the product, process or any step, food business operators shall review the procedure and make necessary changes to it.
3. This applies to any food business operator carrying out any stage of production, processing and distribution of food after primary production.

4. Food business operators shall:

a)
provide the competent authority with evidence of their compliance with the 
regulation in the manner that the competent authority requires, taking into 
account the nature and size of the food business;

b)
ensure any documents describing the procedures developed in accordance 
with this article are up to date at all times;

c)
retain any other documents and records for an appropriate period.

This study was undertaken to ensure that the practices complied with these requirements.
WHAT IS HACCP?
HACCP is a systematic approach to ensuring the food that you are selling is safe to eat. The full title is Hazard Analysis Critical Control Point, but this is usually shortened to HACCP. The emphasis is now on food safety, preventing problems before they occur, rather than dealing with the consequences afterwards. 

For each stage of your operation, from buying in fish, potatoes, oils through to serving fish and chips, you need to:

· Identify hazards ~ work out what can make your food unsafe to eat

· Establish control measures ~ to reduce the risk of the hazards occurring
· Identify the points critical to food safety ~ CCP’s(critical control points)

· Have monitoring procedures ~ to ensure that your CCP’s are within safe limits

· Establish corrective actions ~ what to do if safe limits are exceeded

· Keep documentation up to date ~ as evidence that your product is safe

· Carry out a periodic review ~ to ensure that the system is working or if practices are changed

WHAT ARE THE HAZARDS AND CONTROLS?
The three main hazards associated with a fish frying business are:

1) selling food with high levels of harmful bacteria that can cause food poisoning. 

2) selling food containing dangerous foreign bodies such as slivers of glass or pieces of jewellery.

3) selling food contaminated by harmful substances such as cleaning chemicals.

These hazards result from poor staff hygiene; dirty premises, equipment or utensils; or poor handling, storage, cooking or display practices.

The basic controls needed are quite simple: checking the quality and temperature of all perishable foods when they are delivered; checking temperatures in freezers, fridges and hot boxes; establishing guidelines for staff hygiene; and operating a cleaning schedule to ensure that each piece of equipment and all parts of the premises are kept clean.

HOW IS HACCP SET UP AND RUN?

This basic HACCP Pack contains all the materials needed to operate a simple system. There are monitoring forms for incoming goods; temperature recording forms for fridges, freezers, and hot boxes; a set of Staff Hygiene and Work Rules; and a cleaning schedule.

You will need to buy a hand-held probe thermometer if you do not already have one. These are much more accurate than temperature dials or digital displays on fridges and freezers, which monitor only the air temperature.

This pack contains a supply of the master forms needed, for you to photocopy.

Moreover, you will need to appreciate the benefits that will come from a more formal approach to running your business. For example, filling in temperature monitoring forms every day may seem unnecessary, but you will be sure that your fish is not spoiling in the fridge or freezer because it is too warm. Only by keeping written records can you prove to Environmental Health Officers that you actually have a HACCP system.

Please note: The controls in this pack may not satisfy the requirements of your local Environmental Health Department, especially if you run more than one shop, or a large business, perhaps with a restaurant. If this is the case, you may be required to develop a more extensive HACCP system. 

There are also packs available from the Food Standards Agency, these are called ‘Safer Food better Business’ (England), ‘Cook Safe’ (Scotland) and ‘Safe Catering’ (Northern Ireland). Any of these packs can be downloaded from the Food Standards Agency website www.foodstandards.gov.uk
A formal programme of staff training is also strongly recommended. Training has been proved to raise staff morale, reduce staff turnover, and improve the efficiency of the business. If you would like advice on training courses or materials available from Seafish, please contact Seafish on 01472 252300 or consult the Seafood Training Academy Partners for information on training courses..

Finally, since most friers sell products other than fish, we have included provision for these in this HACCP Pack. Special care is needed when storing, cooking and displaying these foodstuffs.

Flow Diagram for Production of Fish and Chips and other products (pies, sausages, burgers etc)











Potential Hazards.

	Process Step
	Hazard
	Likelihood
	Severity
	Control Measures

	1. Purchase and Receipt of Raw Materials.
	Physical – presence of foreign bodies.

Microbiological – growth of bacteria.

Chemical – contamination from cleaning chemicals
	L

L

L
	L

L

L
	Purchase from Approved Suppliers. Reject suspect goods.

Ensure vehicle <5°C/-18°C. Reject suspect goods. Check dates.

Ensure vehicle is not used for delivering chemicals. Reject suspect goods.

	2. Chilled Storage.

	Microbiological – growth of bacteria.
	H
	L
	Chilled storage.

Efficient stock rotation.

	2b. Frozen Storage.
	Microbiological – growth of bacteria.
	L


	L
	Frozen storage.

Efficient stock rotation.

	2c. Dry Goods Storage.
	Physical – introduction of foreign bodies.
	L
	H
	Keep products off the floor. Reseal opened bags.

Efficient stock rotation.

Pest control.
Visual inspection.

	2d. Potato Storage.
	Physical – introduction of foreign bodies.
	L


	L
	Keep sacks off the floor.

Pest control.

	3. Preparation of Raw Materials.
	Microbiological – growth of bacteria.

Microbiological – introduction of bacteria.

Physical – introduction of foreign bodies.

Chemical – contamination from cleaning chemicals.
	H

H

L

L
	L
L
L

L
	Prepare small quantities at a time and return to chill store until required.

Cleaning schedule and staff hygiene practices.

Visual inspection and staff hygiene practices.

Cleaning schedule, visual inspection. Reclean if necessary.

	4. Cooking of food.
	Microbiological – survival of bacteria.
	H
	H
	Thorough cooking.

	5. Hot Holding of Food.
	Microbiological – growth of bacteria.

Physical – introduction of foreign bodies.
	H

H
	H

H
	Ensure time and temperature rules are adhered to.
Visual inspection.

	5b. Cooling of Food (gravy, curry etc)
	Microbiological – growth of bacteria.

Physical – foreign body contamination.
	H

L
	H

H
	Ensure time and temperature rules are adhered to.

Once cool, keep covered. Visual inspection.

	6. Chilled Storage
	Microbiological – growth of bacteria.
	L
	L
	Chilled storage.

Efficient stock rotation.

	7. Reheating of Food.
	Microbiological – growth of bacteria.
	H
	H
	Ensure thorough reheating.

	8. Serving of Food.
	Microbiological – introduction of bacteria. 
	H
	H
	Ensure staff adhere to good hygiene practices.


Table of Critical Control Points for Fish Friers
	Process Step
	Hazards
	Control Measures
	Critical Limits
	Monitoring Procedures
	Corrective Actions

	4
	Cooking of Food
	Survival of pathogenic bacteria
	Adequate cooking time/temperature
	Minimum core temperature of +75ºC  
	Check core temperatures twice daily
	Re-cook product

Review cooking time/temperature

	5
	Hot Holding of Food 
	Growth of surviving pathogens.


	Adequate hot box temperature
	Minimum product temperature of 63°C
	Temperature checks twice daily.

	Dispose of any product that has been stored below 63°C for more than 2 hours

	
	
	Contamination from broken glass from doors or bulbs
	Visual checks
	Zero contamination
	Constant visual checks
	Dispose of potentially contaminated food

Re-clean hot box

Replace broken items

	5b
	Cooling of Food
	Growth of surviving pathogens.
	Ensures time and temperature rules are adhered to.
	Cool to 5°C within 90 minutes.
	Check time and temperature of each batch.
	Reject product not cooled correctly.

Re-train staff.

	7
	Reheating of Food
	Growth of surviving pathogens.
	Ensure thorough reheating.
Ensure product is stirred.
	Minimum core temperature +75°C
	Check core temperature for each batch
	Re-cook product
Review cooking time/ temperature

	8
	Servicing of Food
	Bacterial contamination by staff/equipment
	Staff training

Adherence of staff to hygiene rules

Adherence to cleaning schedule
	Visually clean
	Check staff hygiene practices

Daily cleaning checks
	Re-clean equipment

Reject affected food

Re-train staff



	
	
	Foreign body contamination from staff


	Staff training

Adherence of staff to hygiene rules

Use of personal protective equipment
	Zero contamination
	Continual monitoring of staff hygiene practices
	Reject affected food

Re-train staff




STAFF HYGIENE AND WORK RULES
1. All staff must wear the protective clothing provided when on

    duty.

2. Protective clothing must not be worn outside the shop.

3. Staff must not wear loose jewellery.

4. Staff must not drink, eat or smoke in work or storage areas. 

    Spitting is totally forbidden.

5. Staff must wash and dry their hands each time they start 

    work, and after visits to the toilet.

6. Staff must not lick fingers or blow their nose when handling 

    food, and they must not cough over food. Tongs must be 

    used to serve cooked food.

7. Staff must inform the manager if they are suffering from 

    vomiting, diarrhoea, other stomach upsets, skin complaints, 

    or cuts.

I have read the Staff Hygiene and Work Rules, and agree to abide to them.

Signed: ___________________________

Date: _____________

Print Name: _______________________

TEMPERATURE RECORDING SYSTEM

	WEEK COMMENCING


	MONDAY
	TUESDAY
	WEDNESDAY
	THURSDAY
	FRIDAY
	SATURDAY
	SUNDAY

	
	
	
	
	
	
	
	

	
	AM
	PM
	AM
	PM
	AM
	PM
	AM
	PM
	AM
	PM
	AM
	PM
	AM
	PM

	Refrigerators (Below 8oC) Best Below 5oC
	
	
	
	
	
	
	
	
	
	
	
	
	
	

	1


	
	
	
	
	
	
	
	
	
	
	
	
	
	

	2


	
	
	
	
	
	
	
	
	
	
	
	
	
	

	3


	
	
	
	
	
	
	
	
	
	
	
	
	
	

	4


	
	
	
	
	
	
	
	
	
	
	
	
	
	

	Freezers (Below minus 18oC)
	
	
	
	
	
	
	
	
	
	
	
	
	
	

	1


	
	
	
	
	
	
	
	
	
	
	
	
	
	

	2


	
	
	
	
	
	
	
	
	
	
	
	
	
	

	3


	
	
	
	
	
	
	
	
	
	
	
	
	
	

	4


	
	
	
	
	
	
	
	
	
	
	
	
	
	

	Food in Hot Cupboards & Display Cabinets 

(Core Temperature 75°C and held above 63oC) 
	
	
	
	
	
	
	
	
	
	
	
	
	
	

	1


	
	
	
	
	
	
	
	
	
	
	
	
	
	

	2


	
	
	
	
	
	
	
	
	
	
	
	
	
	

	3


	
	
	
	
	
	
	
	
	
	
	
	
	
	

	Bain Marie Products 

(Core Temperature 75°C and held above 63oC)
	
	
	
	
	
	
	
	
	
	
	
	
	
	

	1


	
	
	
	
	
	
	
	
	
	
	
	
	
	

	2


	
	
	
	
	
	
	
	
	
	
	
	
	
	

	3


	
	
	
	
	
	
	
	
	
	
	
	
	
	

	4


	
	
	
	
	
	
	
	
	
	
	
	
	
	

	Who checked the temperature?


	
	
	
	
	
	
	
	
	
	
	
	
	
	

	Is the temperature probe working okay?
	
	
	
	
	
	
	
	
	
	
	
	
	
	


4. Cooking of Food





3. Preparation of Raw Materials





2d. Potato Storage 





2c. Dry Goods Storage





2b. Frozen Storage 





2. Chilled Storage





1. Purchase and Receipt of Raw Materials





7. Reheating.








5b, Cooling (Gravy, Curry etc)





6. Chilled Storage.








5. Hot Holding of Food





8. Serving of Food








